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What is claimed is: 
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1. 
(1) 
(2) 
(3) 



A baked bread product comprising: 
a wheat flour product; 
a grain/seed source of soluble fiber; and 
a processed so\irce of soluble fiber;, „ 



wherein the bread product hVs a total soluble fiber content of at least about 0 8 wt % 
on a 420/c moisture basis and k total beta-glucan content of at least about 0.2 wt % on 
a 42% moisture basis. 



2. The baked breadlproduct of claim 1, wherein the wheat flour product 
comprises at least about 50 wt.k whole wheat flour based on the total weight of the 
wheat flour product. 1 
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3. The baked bread pioduct of claim 1, wherein the wheat flour product 
comprises 100 wt.% whole wheatlflour based on the total weight of the wheat flour 
product. 1 

4. The baked bread prodU of claim 1, wherein the wheat flour product is 
included in the baked bread product k an amount ranging from about 30 wt.% to about 
50 wt.%. 



5. The baked bread produc 
included in the baked bread product in 
45 wt.%. 



of claim 1, wherein the wheat flour product is 
m amount ranging from about 40 wt.% to about 



6. The baked bread product of claim 1, wherein the grain/seed source of 
soluble fiber is selected from the group onsisting of wheat, rye, oats, barley, triticale 
corn, soy, rice, flaxseeds, sunflower seedl millet, buckwheat, amarath, spelt, almonds' 
hazelnuts, walnuts, pecans and mixtures thereof. 

7. The baked bread product if claim 1, wherein the grain/seed source of 
soluble fiber comprises at least one sourceWgh in beta-glucan selected from the group 
consisting of oat, oat bran, rye, barley, baAey bran and flaxseed. 
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solublel ^ bak l ^ Pr ° dUCt ° f Cl3im WhGrein thG — ce of 
soluble fiber comprises \taxy-hulless barley. 

soluble! Th ^ ba f e 4 ead Pr ° duct of clai - 1. wherein the processed source of 
oluble fiber is selected frdm the group coning of refined gums, extracts high in 
pecfcn, herb extracts, beta-Lean extracts from grains and mixtures thereof. 

soluble! ^ bak6d '"I Pr ° dUCt ° f Ckim ^ Wherein the Pressed source of 
soluble fiber comprises apple pectin or apple pectin concentrate. 

soluble!. bak6d bread V° dUCt ° f Cl3im ^ Wherein ^e processed source of 
soluble fiber comprises guar gui 

so.oM t ^ baked bread 4 dUCt ° f Claim *• wherein *>» P^sed source of 
soluble fiber comprises psyllium. 



13. The baked bread prolict of claim 1, further 



comprising at least one soy 



isolate extruded into crisp pieces, clusters or nuggets. 

14 The baked bread producl of claim 1 having a total soluble fiber content 
of at least about 1.0 wt.% on a 42% moisture basis. 

15 The baked bread product klaim 1 having a total beta-glucan content of 
at least about 0.4 wt.% on a 42% moistule basis. 



30 



16. Thebakedbreadproductofciaimlcomprisingatleastaboutewt^/ototal 
dietary fiber on a 42% moisture basis. 



17. The baked bread product of clajm 1 
dietary fiber on a 42% moisture basis. 



comprising at least about 7 wt.% total 
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18 ' Th «ta¥d bread product of claim 1, wherein the baked bread product is 
mtheformofbreadoryolIandhasadensityrangingfromabeut3.5toabout4.5cc/gram. 

, * . I"' . ^^^«™*»*<*i«i» Shaving a density ranging from about 
o.o to about 4.0 cc/grai 

20. The baked Lead product of claim 1, wherein the baked bread product is 
in the form of a bagel ami has a density ranging from about 2.5 to about 3.5 cc/gram. 

9 7, ♦ 'I,' J hebakedbr f ad P roductof ^im20 having a density ranging from about 
(o to about 3.25 cc/gram. 



22. The baked briad product of claim 1 having a GI value of 55 or less. 

23. The baked breid product of claim 1 having a GI value of 50 or less. 

24. The baked break product of claim 1, wherein the baked bread product 
contains an amount of grain, Ants, and/or seeds of sufficient size so that at least about 
40 wt. A .of the total of the graii, nuts and/or seeds in the bread product is retained by 
a sieve having a 12 US mesh sifeve size. 



25. The baked bread pWuct of claim 1, wherein the baked bread product 
contains an amount of grain, nuts\ and/or seeds of sufficient size so that at least about 
75 wt /o of the total of the grain, nks and/or seeds in the composition is retained by a 
sieve having a 20 US mesh sieve sike. 

26. The baked bread predict of claim 1, wherein the baked bread product 
contains an amount of grain, nuts, aAd/or seeds of sufficient size so that at least about 
95 wt % of the total of the grain, nudand/or seeds in the composition is retained by a 
sieve having a 20 US mesh sieve size! 

27. The baked bread producd of claim 1, wherein: 

the wheat flour product comprises at least about 50 wt% whole wheat flour 
based on the total weight of the wheat flour product; 
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the grain/seed soiree of soluble fiber is selected from the group consisting of oat 
oat bran, rye, barley, b^ley bran and flaxseed- ^tmgotoat, 

psymurberr S ° UrCe ° f SOlUWe fib6r " SdeCted *» the *™P of 
psylhum beta-glucan extracts, apple pectin, and apple pectin concentrate; and 

28. A composition Comprising: 

(1) a wheat flour ploduct; 

(2) a grain/seed souAce of soluble fiber; and 

(3) a processed sourci of soluble fiber- 
wherein the composition contain* an amount of gram, nuts, and/or seeds of sufficient 

jj « so that at least about 20 wt.V, of the total of the grain, nuts and/or seeds in he 

g composite ts retatned by a sieveLving a 12 US mesh sieve size 



29^ The composition of dim 28, wherein the wheat flour product comprises 
at feast about 50 w« who.e wheaflflour based on the totad weight of the wheTZ 



S lOOwtr' h y he rT iti0n ° f H 28,WhereintheWheatfloUr ^otcom P ri3es 

jj 100 wt.% whole wheat flour based onke total weight of the wheat flour product. 

Li I 

^ 25 isselecLdfromtr - "^^^ 

is selected from the group coning of 4eat, rye, oats, barley, triticale, corn, soy nee 

flaxseeds, sunflower seeds, millet, bucUeat, amarath, spelt, almonds, hazelnu ' 
walnuts, pecans and mixtures thereof. 1 "azeinuts 

3Q 32. Thecompositionofclaim28,lereinthegrain/seedsourceofsolublefiber 

comprises waxy-hulless barley. 1 

33. 



35 



The composition of claim 28, wherein the grain/seed source of soluble fiber 
comprises at least one source high in beta-gluln selected from the group cons" Lg 
oat, oat bran, rye, barley, barley bran and flaxseed. 
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34. The exposition of claim 28, wherein the grain/seed source of soluble fiber 
is present in the composition in a total amount ranging from about 4 to about 12 wt.%. 

35. The composition of claim 28, wherein the grain/seed source of soluble fiber 
is present in the composition in a total amount ranging from about 8 to about 10 wt.%. 

36. The composition of claim 28, wherein the processed source of soluble fiber 
is selected from the group insisting of refined gums, extracts high in pectin herb 
extracts, beta-glucan extract from grains and mixtures thereof. 

37. The composition Wclaim 28, wherein the processed source of soluble fiber 
comprises apple pectin or appleWctin concentrate. 

38. The composition of c\aim 28, wherein the processed source of soluble fiber 
comprises guar gum. 

39. The composition of claim 28, wherein the composition contains an amount 
of grain, nuts, and/or seeds of sufficient size so that at least about 40 wt.% of the total 
of the grain, nuts and/or seeds in the imposition is retained by a sieve having a 12 US 
mesh sieve size. 

40. The composition of claim 4 wherein the composition contains an amount 
of grain, nuts, and/or seeds of sufficient kize so that at least about 75 wt.% of the total 
of the grain, nuts and/or seeds in the composition is retained by a sieve having a 20 US 
mesh sieve size. 1 

41 . The composition of claim 28, iherein the composition contains an amount 
of grain, nuts, and/or seeds of sufficient aizi so that at least about 95 wt.% of the total 
of the grain, nuts and/or seeds in the composition is retained by a sieve having a 20 US 
mesh sieve size. 

42. The composition of claim 28, fuAher comprising at least one additional 
ingredient selected from the group consisting oVyeast, vital wheat gluten, sweetener 
oil, lecithin, and salt. 
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43. The composition of claim 28, further comprising yeast. 

44. The composition Jf claim 28 having a total soluble fiber content of at least 
about 0.7 wt.%. 



45. The composition of cl\dm 28 having a total soluble fiber 
about 0.9 wt.%. 



content of at least 
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46. The composition of claim\28 having a total beta-glucan content of at least 
about 0.2 wt.%. 
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47. The composition of claim 2dfaving a total beta-glucan content of at least 
about 0.4 wt.%. 
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